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SELECTED ABSTRACTS 


Abstracts 


: (Continued from page 2) 


ammonium compounds than are the gram-negative organisms. 
Bacterial spores are more resistant than vegetative cells. The 
presence of protein material lowers the germicidal activity ; thus 
it is essential that surfaces be cleaned thoroughly with a deter- 
gent before being treated with quaternary ammonium com- 
pounds. A solution containing two hundred parts per million 
of a quaternary ammonium compound was found adequate as a 
sanitizer for utensils in a milk plant after the equipment was 
properly washed. Alkyl dimethylbenzy! ammonium chloride, 
1 :5000, was found highly efficient as a sanitizer for eating and 
drinking utensils, particularly since soaps and trisodium phos- 
phate in the concentrations used had little or no effect on the 
potency of the compound. Quaternary ammonium compounds 
have the added advantage of being non-irritant to the skin, odor- 
less, tasteless, and non-toxic in the concentrations recommended. 


ENGINEERING 


1841. Equipment and construction materials. 

Chem. Eng., 55, 97-128, Nov., 1948. 

Discussion of the equipment and construction materials used 
for processing acetic acid, ammonia, cane sugar, chlorine. and 
caustic, fatty acids, hydrofluoric acid, hydrogen peroxide, nitric 
acid, phenol, phosphoric acid (wet and dry process), salt, soap, 
sulphate ,ulp, sulphite pulp, sulphuric acid, whiskey. Tables are 
given of construction materials, their availability, and most im- 
portant applications. 


185I. Smoke control. 

Ind. Bull., No. 251, 3, Feb., 1949. 

This article describes the various types of smoke control 
equipment available at present and lists the limitations of each 
type as to type of smoke particles it will control, size of smoke 
particles which may be removed, cost of equipment, and cost 
of operation of equipment. Various types of cyclone precipi- 
tators, water spray cleaners and mechanical filters are described. 
Use’ of electrostatic precipitators and ultrasonic precipitators 
are suggested for dealing with extremely small smoke particle 
sizes. A new method has been developed at M. |. T. for cleaning 
up mist-bearing gases by bubbling these gases through a bed 
of powdered material. The most difficult range for collection of 
smoke particles is between 0.1 and 0.3 microns, and use of fine- 
grained filter papers is necessary to clean up a particles in 
this range. 


_FOOD PRODUCTS 


CEREALS AND GRAINS 


1861. Chemical composition of rica. I. Carbohydrates in rice 
bran and germ. 

Kruara, Y. J. Agri. Chem. Soc. Japan, 19, 465-66 (1943) : 
Chem, Abst., 43; 1117° (1949). 

Carbohydrates extracted from fat-iree bran (HO 11.1%) 
with hot 95% EtOH and cold, hot, and superheated H.O in suc- 
cession were mainly starch (superheated and sol. in hot H.O 
8.96 and 1.79%, resp.), the residue containing chiefly pentosan 
(7.82% probably araban). Similarly from fat-free germ (H-O 
16.12%) were obtained chiefly sucrose (sol. in hot EtOH 
14.35% ) and a small amount of starch (3.29%). 


1871. Chemical composition of rice. II. Composition of husk. 

Kimara, Y. J. Agr. Chem. Soc. Japan, 19, 577-8 (1949); 
Chem. Abst., 43, 1117" (1949). 

The husk as analyzed by the Shikata-Fukuwatari method 
contains H.O 3.74, ash 17.03, N 0.97, crude protein 6.06, total 
sol. carbohydrates 27.25, pentosan (hydrolyzed to xylan) 16.94, 
EtOH. GH, ext. 1.33, cold H:O ext. 753, hot HO ext. 20.88, 
(fat-free sample) total cellulose 35.48, and a-cellulose 26.73%. 
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1881. Composition of rice bran oil. 

Murti, K. S. Rice J., 52, 14-16, Jan., 1949. 

The characteristics and composition of two crude and one 
refined rice bran oil have been determined. These oils were 
obtained by solvent extraction of commercial rice brans from 
Texas-grown Blue Bonnet and Arkansas-grown Zenith varieties 
of rice. The glyceride composition of the two crude and one 
refined oil was found to be: 0.80, 1.06, and 0.84% linolenic acid: 
33.2, 30.6, and 33.1% linoleic acid; 45.0, and 46.3% oleic acid: 
17.1, 17.3, and 17.1% saturated acids; and 3.9, 5.0, and 2.7% 
unsaponifiable matter, respectively. 


FROZEN FOOD 


189I. Proper defrosting methods keep bacterial counts low in 
frozen egg products. 

Winter, A. R.. ann Wrinkie, C. Egg and Poultry, 55, 
28-31, Mar. 1949. 

Optimum methods and temp. for defrosting egg products are 
given. Bacteria increased in nearly all the cans during the first 
24 hours of the defrosting period. They increased fastest in yolk, 
slowest in white. Bacterial increase was less marked in cans 
defrosted in 58° running water than in cans held at a room 
temperature of 68°. Frozen egg held at 55° for as long as 48 


‘hours showed no detrimental increase in bacterial content. Dif- 


ferences in the bacterial flora in different lots of eggs probably 
account for wide variations in the rate of bacterial increase 
during the defrosting period. 


1901. Freezer burning prevented by water. 
Henperson, E. W. Quart. Bull. Michigan Agric. Exp. Sta. 
24, 304 (1942) ; Pack. Abst., 5, 525, No. 1964 (1948). 


(Turn to page 15, following technical papers ) 
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News of the Institute 


NINTH ANNUAL CONVENTION PROGRAM 


INSTITUTE OF FOOD TECHNOLOGISTS 
JULY 9-14, 1949 
San Francisco 


President—H. C. presiding 
Vice-President—B. E. Proctor 
Secretary-Treasurer—C. R. Feviers 


SATURDAY, JULY 9, 1949 


9 :30-12 :00, 2-5 P.M. Council Meeting. Palace Hotel. 
12:15 Council Luncheon. 


SUNDAY, JULY 10, 1949 


10 :00-12:00 Section Orricers Breaxrast. Palace Hotel. 
Chairman: J. L. Heid, Florida Citrus Canners 
Coop., Lake Wales, Florida. 
11:00—- 1:00 CommitTree on CHEMICALS IN Foops. Palace 
Hotel. 
Chairman: M. A. Joslyn, University of California. 


SUNDAY AFTERNOON, JULY 10, 1949 


12:30- 3:30 Committee LuncHeon. Palace Hotel. 
Chairman: C. Olin Ball, Editor. 


1:30- 3:30 Pectin STANDARDIZATION SEMINAR. Palace Hotel. 
Presiding: E. E. Meschter, American Preserve 
Co., Philadelphia, Pa. 
SUNDAY EVENING, JULY 10, 1949 


5 :00-10:00 Recistration. -Whitcomb Hotel. (Mezzanine 


Floor ). 

7:30-9:30 Wine Program. Whitcomb Hotel. (Crystal 
Room ). 

Chairman: Harry Baccigaluppi, President, Wine 
Institute. 


Introductory Remarks—Harry Baccigaluppi. 
Wine Growing in America— Movie in Color. 
Grape Varieties—A. J. Winkler, University of 


California. 

Wine Types—M. A. Amerine, University of Cali- 
fornia. 

Flor Sherry—W. V. Cruess, University of 
California. 


Technological Problems—M. A. Joslyn, Univer- 
sity of California. 
™ Medical Aspects of the Use of Wines—Salvatore 
P. Lucia, M.D., University of California Medi- 
cal School. 
Wine Cookery—Genevieve Callahan, Food Con- 
sultant, San Francisco. 
9:30-11:00 Reception and Presentation of California Wines. 
(All participating). Whitcomb Hotel, Crystal 
Room. 


MONDAY MORNING, JULY 11, 1949 


8:30-12:00 Registration. Civic Auditorium Foyer. 
9:00-12:00 Exhibits. Civic Auditorium Exposition Hall. 


9:00-11:00 Genera Session, Polk Hall, Civic Auditorium. 
Chairman: Samuel C. Prescott, Dean Emeritus, 
M. I. T. 


9:00. Introductory Remarks. W. R. Junk, Chairman, 
No. Calif. Section and Convention. 

The Food Technologist and the World Food 
Crisis. 

Mogens Jul, Chief Technologist, Fisheries Divi- 
sion, Food and Agriculture Organization of 
the United Nations. 

Stabilization of Farm Prices. 

Harry R. Wellman, Director of the Giannini 
Foundation, University of California, Berkeley. 

Food Industry Cooperation with the Armed 
Forces. 

Rohland Isker, Colonel U.S.A. Retired, Secre- 
tary, Associates, Food and Container Institute. 


11 :00-12:00 Foop INpustries Awarp. Polk Hall, Civic Audi- 


torium. 

Introduction—Frank K. Lawler, Editor, Food 
Industries. 

Presentation—W. V. Cruess, University of Cali- 
fornia. 


Acceptance—By recipient. 


12:15 StrepHen M. Bascock Awarp LuNCcHEON, Whit- 
comb Hotel. 
Presentation of Award—President, H. C. Diehl. 
Acceptance of Award—Recipient. 


MONDAY AFTERNOON, JULY 11, 1949 


1:00- 6:00 Exhibits—Exposition Hall. 


2:00- 5:00 Concurrent A, B, C anno D. Civie 
Auditorium. 


SESSION A 
Polk Hall 


Operation and Production 


Chairman: Litoyp A. 
Griffith Laboratories, Chicago 


Government Meat Inspection in Canada. 
Gordon Rose, Associate Chief Veterinarian, Department of 
Agriculture, Ottawa, Ontario. 


Use of Pilot Plants in the Food Industry. 

Guy Fox, Vice-President, Refinery Division, Armour & Com- 
pany, Chicago, Illinois. 

Some Advances in the Production of Edible Oils and Fats. 

Harold Mitchell, Director of Laboratories, Swift & Company, 
Chicago, Illinois. 

Technological Advances in Meat Preservation. 

F. W. Griffith, Secretary-Treasurer, The Griffith Laboratories, 
Inc., Newark, New Jersey. 

Solvent Extraction for the Food Industries. 

F. Lerman, Kennedy Extraction Division, The Vulcan Cop- 
per & Supply Co., Cincinnati, Ohio. 
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NEWS OF THE INSTITUTE 


The Independent Scientific Laboratories Serve the Food 
Industries. 

Roger W. Truesdail, President, Truesdail Laboratories, Los 
Angeles, California. 

Food Products Liability. 

Sidney A. Moss, Attorney, Los Angeles, California. 


SESSION B 
Larkin Hall, Civic Auditorium 


Symposium—Chemical Treatment of Raw Materials 


Chairman: Ray B. WAKEFIELD 
Gerbers Products Company, Fremont, Michigan 


The Potential Health Hazards Involved with Materials of 
Unknown or Incompletely Known Toxicity. 
James R. Wilson, M.D., Secretary, Council on Foods and Nu- 
trition, American Medical Association, Chicago, Illinois. 
Application of the Federal Food, Drug and Cosmetic Act to 
Food Raw Materials Bearing Chemical Residues. 

McKay McKinnon, Jr., Chief, San Francisco District, Food and 
Drug Administration, San Francisco. 

Actual Residues in Foods Resulting from Various Insect: Con- 
trol Programs. 

W. M. Hoskins, Entomology Division, University of California, 
Berkeley, California. 


SESSION C 
Room 401, Civic Auditorium 
Investigations—General 


Chairman: Geppes 
University of Minnesota 


Antioxidants in Hemoglobin, Catalyzed Oxidations of Un- 
saturated Fat. 

Irene Chang and Betty M. Watts, Syracuse University. 

A Micro Method of Detecting the Enzymatic Breakdown of 
Cephalins ; Estimation of Free Ethanolamine. 

W. Gordon Rose, Western Regional Research Laboratory. 

Experimental Baking in the Wheat Protein Research Program 
of the Western Regional Research Laboratory. 

Angeline H. Elder, J. W. Pence and D. K. Mecham, Western 
Regional Research Laboratory. 

Storage Studies on Active Dried Bakers’ Y east. 

Roy E. Morse, University of Georgia and C. R. Fellers, Uni- 
versity of Massachusetts. 

The Sizing of lon Exchange Equipment for Food Industries. 

N. K. Heister, Stanford Research Inst., Palo Alto, California. 

Packaging Whipped Cream in Pressurized Containers. 

W. Earl Graham, Crown Can Company, Philadelphia. 

Browning and the Fluorescence of Evaporated Milk. 

N. P. Tarassuk and H. D. Simonson, University of California, 
Davis. 


SESSION D 
Room 402, Civic Auditorium 


Investigations— Miscellaneous Products 


Chairman: AGNes Fay MorGan 
University of California 


The Jelly Grading of Pectin. 

Mamie Olliver, Chivers & Sons, Ltd., Cambridge, England. 

Pectinate Coating. 

H. S. Owens, H. A. Swenson, J. C. Miers, and E. Lowe, Western 
Regional Research Laboratory. 

The Lactic Acid Content of California Wines. 

Maynard Amerine, University of California, Davis. 


The Bulk Fermentation of Spanish-Type Green Olives. 

R. N. Ball, Ed Van Dellen and J. B. Jaquith, Pacific Olive Co., 
Visalia, Calif.. and Reese Vaughn, Joseph Tabachnick and 
G. T. Wedding, University of California, Berkeley. 

Irish Moss Extractives. 

Leonard S. Stoloff, Krim-Ko Corporation, New Bedford, 
Massachusetts. 

Hygroscopicity of Sugar and Other Factors Affecting Reten- 
tion of Quality. 

Theodore J. Nelson, California and Hawaiian Sugar Refining 
Corporation, Ltd., Crockett, California. 


MONDAY EVENING, JULY 11, 1949 


6 :00-11:00 Exhibits—Exposition Hall. 


7 :30-10:30 Concurrent Discussion Groups. Polk Hall, 
Civic Auditorium. 
A. Advanced Food Plant Engineering. Polk Hall. 
Chairman—Frank K. Lawler, Editor, Food Industries. 
B. Brewers Yeast. Room 403, Civic Auditorium. 
Chairman—Elsie Singruen, Secretary, Brewers Yeast 
Council, Chicago. 
C. Citrus Products. Room 401, Civic Auditorium. 
Chairman—J. L. Heid, Florida Citrus Canners Coopera- 
tive, Lake Wales, Florida. 
D. Education. Room 111, Civic Auditorium. 
Chairman—E. M. Litwiller, Oregon State College, 
Corvallis, Oregon. 
E. Fish and Fish Products. Room 108, Civic Auditorium. 
Chairman—H. L. A. Tarr, Pacific Fisheries Experi- 
mental Station, Vancouver, B. C. 
F. Pickles and Pickled Products. Room 404, Civic Audi- 
torium. 
Chairman—J. L. Etchells, U.S. D.A., Raleigh, North 
Carolina. 
G. Plant Sanitation. Larkin Hall. 
Chairman—M. E. Parker, Illinois Institute of Tech- 
nology, Chicago. 
il. Preservation with Gases. Room 402, Civic Auditorium. 
Chairman—H. J. Phaff, University of California, 
Berkeley. 
l. Processing Potatoes. Room 105, Civic Auditorium. 
Chairman—O. P. Pierson, Caribou, Maine. 


TUESDAY MORNING, JULY 12, 1949 


8 :30-12:00 Registration, at Civic Auditorium Foyer. 
9 :00-12:00 Exhibits, Exposition Hall. 


9 -:00-11:30 Concurrent Sesstons A, B, C anp D. Civie 
Auditorium. 


SESSION A 
Polk Hall 


Operation and Production 


Chairman: Rocer Truespati. 
Truesdail Laboratories, Los Angeles 


Chlorination Applied to the Food Industry. 

Wm. J. Scarlett, Wallace & Tiernan Co., Inc., Newark, New 
Jersey. 

Your Salt by Modern Manufacturing Methods. 

Paul Imes, Chief Chemist, Carey Salt Co., Hutchinson, Kansas. 

Industrial and Production Trends in the Baking Industry. 

Wm. H. Cathcart, Director of Laboratories, The Great Atlantic 
& Pacific Tea Co., National Bakery Division, New York, 
New York. 
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Electro-Sensing .. . An Advanced Measuring Tool for Food 
Process Control. 

Lioyd E. Slater, Minneapolis-Honeywell Regulator Co., Brown 
Instruments Division, Philadelphia, Pa. 


Research Problems in the Field of Dairy Industry. 

Paul F. Sharp, Director, University of California, Agricultural 
Experiment Station, University of California, Berkeley, 
California. 


Fishery By-Products in Washington and Oregon. 
F. Bruce Sanford, Chemist, Fishery Technological Laboratory, 
U. S$. Department of the Interior, Fish and Wildlife Service. 


SESSION B 
Room 401, Civic Auditorium 
Investigations—-F ruits 


Chairman: M. A. Jostyn 
University of California 


Problems Underlying the Behavior of Citrus and Avocado 
Fruits in Storage. | 
J. B. Biale, University of California, Los Angeles. 


Ascorbic, Citric and Dihydroxymaleic Acids as Antioxidants in 
Frozen Pack Fruits. 

C. C. Strachan and A. W. Moyls, Dept. of Agriculture, Sum- 
merland, B. C. 

Sugars of Citrus Juices. 

R. M. McCready, E. D. Walter and W. D. Maclay. Western 
Regional Research Laboratory. 


Certain Inaccuracies in the Determination of Coliforms in 


Frozen Orange Juice. , 
J. Martinez and M. D. Appleman, University of Southern Cali- 
fornia. 


Bacteriological Studies on Commercially Prepared Orange 
Juice Stored at —10° F. 
E. R. Wolfrod, Western Regional Research Laboratory. 


Laboratory Studies on Factors Affecting Leaching Losses 
During Processing of Apples. 

Ann M. Mylne and C. G. Seegmiller, Western Regional Re- 
search Laboratory. 


Syrup Treatment of Apple Slices for Freezing Preservation. 
D. G. Guadagni, Western Regional Research Laboratory. 


SESSION C 
Room 402, Civic Auditorium 
Investigations—Fish, Meat and Poultry Products 


Chairman: Greorce F. Stewart 
lowa State College 


Further Studies in the Process of Freezing Eggs in the Shell. 
Socrates A. Kaloyereas, Louisiana State University. 


» Some Effects of the Shell Treatment of Eggs with Oil. 


J. R. Vickery, Division of Food Preservation, Homebush, 
N.S. W., Australia. 


Post-Mortem Changes in Stored Meat. |. Microorganisms As- 
sociated with Development of Slime on Eviscerated, Cut- 
up Poultry. 

John C. Ayres, Winston Ogilvy and George F. Stewart, Iowa 
State College. 


The Freezing Preservation of Turkey Meat Steaks. 
A. A. Klose and H. L. Hanson, Western Regional Research 
Laboratory. 


Palatability of Beef Stored at 0° F. as Affected by Moisture 
Loss and Oxygen Availability. 

M. P. Steinberg, J. D. Winter and Andrew Hustrulid, Uni- 
versity of Minnesota. | 


Methods of Determining the Incidence of Putrefactive Anae- 
robic Spores in Meat Products. 

Martin V. Burke, K. H. Steinkraus and John C. Ayres, lowa 
State College. 

A Comparison of Chemical Changes in Mackerel Tissues 
Treated by lonizing Radiation. 

John T. R. Nickerson, Samuel A. Goldblith and Bernard E, 
Proctor, Massachusetts Institute of Technology. 


SESSION D 
Room 403, Civic Auditorium 
Investigations—Freezing and Processing 


Chairman: R. Lecautt 
Western Regiofial Research Laboratory, Albany, Calif. 


Activity of Wetting Agents—Temperature Effects. 

F. H. Lucas and A. H. Brown, Western Regional Research 
Laboratory. 

Newer Blanching Principles. 

Margaret Ives, American Can Company, Maywood, Illinois. 

Observation of Color Changes in Some Processed and Stored 
Foods. 

E. J. Eastmond, Western Regional Research Laboratory. 

Techniques and Procedures for Testing Commercial Air-Blast 
Freezers. 

©. H. Spaugh, G. S. Smith and E. Lowe, Western Regional 
Research Laboratory. 

Fundamentals of Concentrating Liquids by Freezing. 

Rudolf Heiss, Institut fur Lebensmitteltechnologie, Munich, 


Germany. 
A Defrosting Indicator for Frozen Foods. 
A. A. Anderson, Western Regional Research Laboratory. 


Recent Developments in Food Freezing. 
R. W. Kilburn, Food Machinery and Chemical Corp., San Jose, 
California. 


TUESDAY AFTERNOON 


Annual |. F. T. Business meeting. Luncheon, 
Hotel Whitcomb. 


President, H. C. Diehl—presiding. 


12:00 noon 


1:15—- 3:45 Generar Session. Polk Hall, Civic Auditorium. 
Symposiunm—Long Distance Transportation of 
Perishable Foods. 


Chairman: B, E, Proctor 
Massachusetts Institute of Technology, Cambridge, Mass. 


4! ransportation of Fresh Fruits and Vegetables in Refrigerated 


Freight Cars. 

John N. Kelley, Manager, Fruit Transportation, Fruit Dispatch 
Company, New York, New York. 

Performance Tests in Refrigerator Cars. 

W. T. Pentzer, Senior Physiologist, U.S. D. A. Horticultural 
Field Station, Fresno, California. 

Marine Transportation of Perishables. 

William Keller, United Fruit Co.. New York, New York. 

Recent Advances in the Air Transportation of Perishable Foods. 

J. Prescott Blount, California Aeronautical Commission, Sacra- 
mento, California. | 

Reduction of Post Harvest Spoilage in Fresh Fruits and Vege- 
tables Destined fgr Long Distance Shipment. 

Dean E. Pryor, Phytopathological Research, Wallace & Tier- 
nan Sales.Corp., Monrovia, California. 


4:15- 6:00 Inspection of modern transportation facilities for 
perishable foods. (Details to be announced at 
symposium ). 


(Turn to page 9, following technical papers ) 
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Book Review 


THe CHEMISTRY AND TECHNOLOGY OF ENZYMES, by 
Henry Tauber. John Wiley & Sons, Inc., New York, 
1949, 550 pages. Price $7.50. 

The present volume is apparently an outgrowth of 
two earlier books by the author, “Enzyme Chemistry,” 
a general book, and “Enzyme Technology,” which deals 


with industrial applications. 


Part |, which is devoted to the more fundamental side 
of the field, is vastly superior to its predecessor in scope 
and quality of treatment; however, it is somewhat 
limited in comprehensiveness. This is probably due in 
part to intention and space limitation, but there is some 
tendency of the author to dwell at length on rather 
minor points at the expense of larger considerations. 
The enzymes are treated in what might be called a tradi- 
tional manner by being grouped chapter-wise, largely 
by function, but unfortunately there are no good in- 
tegrating discussions of the arginase cycle or tricar- 
boxylic acid cycle, and in fact, intermediary metabolism 
is only occasionally noticed at all. 

This seems like a good place for the reviewer to 
make a plea for an extension of the chapter “General 
Considerations” in books of this type. Tauber’s chapter, 
but 25 pages long, treats with tantalizing brevity of 
definitions, classifications, activation energy, pH activity 
curves, mode of action, kinetics, essential groups, etc., 
and is good by ordinary standards. Actually, this chap- 
ter is the most important single chapter in any book of 
this sort, and it is here that the more fundamental con- 
cepts of the science of enzymology should be rather 
thoroughly expounded. 

Part Il, dealing with the practical application of 
enzymes is, on the other hand, unique in its field. It has 
been improved and revised and represents virtually the 
only work of its type available. Fortunately the applica- 
tion of enzymology to the food and pharmaceutical 
industries, as well as the enzymatic aspects of industrial 
fermentations for production of ethanol and other com- 
mercially important compounds are well treated herein. 
(Other miscellaneous applications are considered along 
with the microbiological assay of amino acids and vita- 
mins. All in all there is very little in the domain of 
enzyme technology that is not touched. 


There seems to be quite a number of errors, largely 
typographical, particularly in Part |. Since most of the 
errors are obvious, they are not apt to be serious and 
there is no point in enumerating them here in detail. 
By way of example, on page 94 the equation for the 
phosphorolysis shows an internal rather than a terminal 
glucose unit involved, and on page 232 the structural 
formula for fumaric acid is carelessly set up. One of the 
chief values of this work is as a reterence ; the few errors 
and omissions which have been noted in the indices 
should not impair its function in this respect. 

This book is certainly to be recommended to the food 
technologist, for not only can it provide him with a 
knowledge of the practical role of enzymes, but it can 
give him, in rather simple terms, a basic knowledge of 
a subject about which he most likely wishes he knew a 
great deal more than he does. 

BERNARD AXELROD, 


Foop INpUSTRIES, CHEMISTRY AND PROCESSING, by 
Jacob Fiegenbaum. Rubin Mass, Publisher, Jerusalem 
IP. ©). B. 990, 1947, 496 pages plus several unnumbered 
pages of Appendix. 

Describes production of principal food products of 
Palestine and their existing specifications and standards. 
Among the products discussed are dairy products, 
bakery products, canned fruits and vegetables, edible 
oils, meat and fish products, jams, preserves and jellies, 
essential oils, confectionery and chocolate. There are 
no photographs or other illustrations. The space devoted 
to each product is rather brief, nevertheless, the book 
gives the reader a clear understanding of the methods 
ot food processing and preservation in use in Palestine. 

The book should prove very useful in Palestine and 
other countries of the Near East for use in classes in 
food technology, and as a reference hook in food labora- 
tories. Also American food technelogists may find in 
it valuable suggestions that may apply to food processing 
in the United States. Those personally interested in 
Palestine will find it particularly useful. It is written in 
a rather non-technical manner, hence is readly compre- 
hended by those untrained in food technology. 


W. V. Crvuess. 


News of the Institute 


NINTH ANNUAL CONVENTION PROGRAM 
(Continued from page 8, preceding Editorial ) 


TUESDAY EVENING 
7 :30- 9:30 Banquet, Fairmont Hotel. 
President, H. C. Diehl, presiding. 
Nicholas Appert Award. 


Presentation—Charles Smith. Chairman, Chicago 
Section of IL. F. T. 

Acceptance and address by Nicholas Appert 
Medalist. Roy C. Newton, Vice-President, 
Swift & Co. Chicago, IIL. 


WEDNESDAY MORNING, JULY 13, 1949 


8 :30-12:00 Registration in Auditorium. 
9 :00-12:00 Exhibits—Exposition Hall. 
9:00-12:00 Concurrent Sesstons A, B, C ano D. Civie 

Auditorium. 

SESSION A 
Polk Hall 
Operation and Production 
Chairman: M. Jackson 
Research Division, American Can Co.. Maywood, Illinois 
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Controlling Seasonal Pack Costs. 

Douglas Watson, Management Consultant, McKinsey & Paes, 
pany, San Francisco, California. 

Some Reciprocal Actions Affecting Foods and Containers Due 
to Freezing. 

W. J. Finnegan, Consulting Engineer, W. J. Finnegan Com- 
pany, Los Angeles, California. 

Some Fundamental Considerations in the Processing of Frozen 
Orange Juice Concentrate. 

C. W. Kaufman and H. A. Campbell, Research and Develop- 
ment Department, General Foods Corporation, New York. 

Quality and Nutritive Value of Peas as Affected by Blanching. 

D. G. Heberlein, Louis Ptak, Sidney Medoff and L. E. Clifcorn, 
Research Department, Continental Can Co., Chicago, Illinois. 

Pineapple Fruit Quality Control. 

F. P. Mehrlich, Ass’t. Vice-President, Director of Research, 
and Richard B. Morse, Hawaiian Pineapple Co., Honolulu 1, 
T. H. 

Influence of Packing Conditions on the Process Requirements of 
Vacuum Packed Whole Kernel Corn. 


_ W. H. Wade, D. V. Alstrand, H. A. Benjamin and J. M. Jack- 


son, General Research Laboratory, American Can Co., May- 
wood, IIfinois. 

Influence of Storage Conditions on Ascorbic Acid Content and 
Quality of Canned Orange Juice. 

]. F. Feaster, O. G. Braun, D. W. Riester, and P. E. Alexander, 
American Can Company, Maywood, Illinois. 


SESSION B 
Larkin Hall, Civic Auditortum 


Investigations—Objective and Subjective Evaluations 


Chairman: Herten L. Hanson 
Western Regional Research Laboratory, Albany, California 


Flavor Profiles—A New Approach to Flavor Problems. 

S. E. Cairncross and L. B. Sjéstrém, Arthur D. Little, Inc., 
Cambridge, Massachusetts. 

Improving the Reliability of Analytical Organoleptic Tests. 

Frances Carlin, lowa State College. 

Studies on Human Appetite. 

Franz R. Goetzl, M.D., The Permanente Foundation, Oakland, 
California. 

Quantitative Determination of Flavor and Odor of* Frozen 
Fruits and Vegetables. 

John B. Wegener, Carl M. Hill, Ruby M. Prigmore, Mary E. 
Hill, Tennessee Valley Authority and Tennessee Agricul- 
tural and Industrial State College, Knoxville. 

New Synthetics for Flavors. 

Abraham Seldner, F. Ritter & Company, Los Angeles, Cali- 
fornia. 

Objective Evaluation of Odor Deterioration in Orange Oil. 

B. E. Proctor and E. M. Kenyon, Massachusetts Institute of 
Technology. 

Development of Objective Methods for Determining Quality 
Factors, with Special Reference to Raw and Canned Corn. 

Amihud Kramer, University of Maryland. 


SESSION C 
Room 401, Civic Auditorium 
Investigations—V egetables 


Chairman: ArtHuur N. PRATER 
Gentry, Inc., Los Angeles 


Vitamin Retention in Raw, Cooked, Dehydrated and Canne 
Dry Beans. 

Lowell E. Kidder, Marian Hunner, Betty C. Carl, and Agnes 
Fay Morgan, University of California, Berkeley. 


10 


Observations on the Oxidase of Asparagus. 

W. V. Cruess and James Sugihara, University of California, 
Berkeley. 

Acetaldehyde and Related Carbonyl Compounds in Frozen Peas. 

Jean David, Department of Agriculture, Montreal, Quebec, 
Canada. 


Effect of Storage Temperature on Quality of Frozen Peas. 
F. E. Lindquist, W. C. Dietrich and Mildred M. Boggs, Western 
Regional Research Laboratory. 


The Role of Bruising in the Development of “Delay” Off-flavor 
in Peas. 

Rachel Uhvits and Alice Collings, Western Regional Research 
Laboratory. 


Value of Starch Coating in the Preservation of Quality of 
Dehydrated Carrots. 

M. P. Masure, G. S. Bohart, E. J. Eastmond and Mildred M, 
Boggs, Western Regional Research Laboratory. 


Effect of Irrigation on the Yield and Quality of Vegetable 


Crops. 
John B. MacGillivray, University of California, Davis. 


SESSION D 
Room 402, Civic Auditorium 


Investigations—General 


Chairman: WALTER RICHERT 
Wines and Vines Magazine, San Francisco 


Canning and Pasteurization of California Dates. 
B. W. Nielsen, R. J. McColloch, and E. A. Beavens, Bureau of 
Agricultural and Industrial Chemistry, U.S.D.A., Los 


Angeles. 


Use of Epoxides in the Preservation of Foods. 
H. J. Phaff, E. M. Mrak, University of California, Berkeley, 
and C. D. Fisher, Coast Laboratories, Fresno. 


Effect of Gases on Shelf Life of Food Products. 

A. L. Bayes, The Linde Air Products Company, Tonawanda, 
New York. 

Mushroom Mycelium Production by Submerged Fermentation. 

Harry Humfeld, Western Regional Research Laboratory. 


A Continuous System of Yeast Production. 
W. ©. Gord and H. J. Janssen, Southern Regional Research 
Laboratory, New Orleans, Louisiana. 


Peroxidase Activity of Apple Tissue. 
R. R. Reddi, W. B. Esselen, Jr., C. R. Fellers, University of 
. Massachusetts, Amherst, Massachusetts. 


Film Yeasts on Cucumber Brines. 

John L. Etchells and Thomas C. Bell, Bureau of Agricultural 
and Industrial Chemistry, U.S.D.A., Raleigh, North 
Carolina. 


WEDNESDAY AFTERNOON AND EVENING, 
JULY 13, 1949 


1:00-11:30 VACATION FOR A DAY. 


1:00 Buses leave Auditorium for Adobe Creek Inn, 
Los Altos, California. 
2:30 Outing at the Adobe Creek Inn. 


Sheriff's Mounted Posse Show (Santa Clara 
County, California). 


Outdoor Barbecue—Hosts—International Min- 
erals and Chemicals Corp. 


Dancing. 
Swimming. 
Sun Bathing. 
Hiking. 


10:00 Buses leave for San Francisco. 
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THURSDAY MORNING, JULY 14, 1949 


9:00-12:00 Exhibits—Exposition Hall. 


9-00-12:00 Concurrent Sessions A. B, C anv D. Civic 
Auditorium. 


SESSION A 
Polk Hall 


Operation and Production 


Chairman: Ben F. BUCHANAN 
Director Technical Service, Amino Products Division, 
International Minerals and Chemicals Corporation. 


Aspects of Modern Onion and Garlic Dehydration. 

Robert M. Stephenson, Chief Chemist, Basic Vegetable Products, 
Inc., Vacaville, California. 

Properties and Usefulness of Hydrolyzed Vegetable Proteins. 

Lewis J. Minor, Stephen L. Galvin and Andrew J. Patton, 
Huron Milling Co., Harbor Beach, Michigan. 

The Occurrence of Free Glutamic Acid in Various Foods. 

Lucile R. Hac, M. Louisa Long and M. J. Blish, International 
Minerals and Chemical Corp., Amino Acid Division, Ross- 
ford, Ohio. 

Essential Oils, Source, Production and Increasing Importance j in 
Food Industries. 

Arthur Downey, Asst. Vice-President, Director of Research and 
Technology, Magnus, Mabee & Reynard, Inc., New York. 

From Wild Orchid to the Finest Vanilla Extract. — 

Alexander Katz, F. Ritter & Co., Los Angeles, California. 

Citrus Oils and their Methods of Extractions. 

Ernest Guenther, Vice-President and Chief Chemist. Fritzsche 
Brothers, Inc., New York. 


SESSION B 
Larkin Hall, Civic Auditorium 


Investigations—Nutrition and Public Health 


Chairman: Franz Goerzt, Ph.D. M.D. 
Permanente Foundation, Oakland 


Importance of Diet in Chronic Toxicity Studies. 

Robert H. Wilson and Floyd DeEds, Western Regional Re- 
search Laboratory. 

Significance of Chronic Toxicity Studies. 

Floyd DeEds, Western Regional Research Laboratory. 

Toxicity of Thioacetamide in Rats. 

Anthony M. Ambrose and Floyd DeEds, Western Regional Re- 
search Laboratory, and Leland J. Rather, Stanford Univer- 
sity School of Medicine. 

Experiments with Delayed Supplementation of Vitamins. 

Ernest Geiger, J. Chersky, and FE. B. Hagerty, University of 
Southern California. 

Studies on Optimum Fat Requirements. 

H. J. Deuel, S. M. Greenberg, C. E. Calbert, E. Savage and 
T. Fukui, University of Southern California. 

The Retention of Vitamins in Sulfited Dehydrated Vegetables. 

Agnes Fay Morgan, Betty C. Carl, L. E. -Kidder, Lois E. 
Witham and Marian Hunner, University of California, 
Berkeley. 

Nutritional Value of Fish Proteins and Amino Acids. 

M. S. Dunn, University of California at Los Angeles. 


SESSION C 
Room 401, Civic Auditormum 


Investigations—Fruits 


Chairman: Ferp. 
Hawaiian Pineapple Co., Ltd.. Honolulu, T. H. 


NEWS OF THE INSTITUTE 


en Oxidation of Phenolic Compounds in Frozen 

eaches. 

D. G. Guadagni, D. G. Sorber and Jean S. Wilbur, Western 
Regional Research Laboratory. 

Effect of Temperature and Exposure on the Peeling of Fruits 
and Vegetables. 

John L, Boyen, Atlas-Pacific Engineering Co., Inc., Emeryville, 
California. 

Comparative Value of Certain Carbonyl Enediols in Retarding 
Enzymic Browning of Fruits. 

H. L. A. Tarr and N. E. Cooke, Fisheries Research Board, 
Vancouver, B. C. 

Studies on the Texture of Frozen Apricot Skins. 

Leonora Hohl Strohmaier, University of California, Berkeley. 

Effect of Storage Temperature on Brined Cherries. 

Edward Ross, State College of Washington. 

High- and Low-Pressure Bulk Storage of Apple Juice. 

Hans M. Freund, Frenot, Ltd., London, England. 

Prevention of Discolouration in the Milling of Apples for 
Natural Apple Juice. 

F. E. Atkinson and C. C. Strachan, Dept. of Agriculture, Sum- 
merland, B. C. 


SESSION D 
Room 402, Civic Auditorium 
General 


Chairman: Eowin L. Mitcwece 
Richmond-Chase Company, San Jose, California 


Some Phases of the Application of Food Technology to Stand- 
ardized Labelling of Canned Fruits and Vegetables. 

J. R. Esty, National Canners Association, San Francisco, Cali- 
fornia. 

Factors Influencing Pressure Variations Within Hermetically 
Sealed Glass Containers. 

John M. Sharf, Armstrong Cork Company, Lancaster, Pennsyl- 
vania. 

“Sequestrene”—A New Agent for Clarifying Wine. 

Jack Krum, University of Massachusetts, Ambherst, Massa- 
chusetts. 


Packaging Sugar in Paper Bags. 


_ W. W. McGimpsey, California and Hawaiian Sugar Refining 


Corp., Crockett, California. 

Introduce Your Engineer to a Food Technologist. 

Edward A. Smith, Associated Date Growers and Packers, Indio, 
California. 

Planning to Meet Requirements of Food Processors for Waste 
Disposal. 

W. J. O'Connell and Keith A. Fitch, W. J. O'Connell and As- 
sociates, San Francisco, California. 

Why Food Industry Sanitarians Must Perforce Train Pest 
Control Operators. 

Donald H. Little, Dried Fruit Association of Calfiornia, San 
Francisco, California. 


THURSDAY AFTERNOON, JULY 14, 1949 


1:00-6:00 Locat Trips. 

Point of departure Civic Auditorium. 

A poll of those planning to go on various trips will be 
taken at the time of registration. Tickets will be avail- 
able for distribution at time of registration. To be set 
at least 3 days in advance. 

Leave 1:30 p.m. and return about 5:00 p.m. Approximate 
transportation cost $1.25, for trips A, B and C. 

Trip A. Western Regional Research Laboratory and The 
University of California Campus, including the Cyclo- 


tron. 
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Trip B. Gerber Products Company, Oakland, California. 


Stokely Foods Inc., Oakland, California. 

Trip C. San Francisco Navy Shipyards. (Inspect Battle- 
ship lowa, Cruisers Shangri-La and Hornet, other 
cruisers, destroyers and submarine Dentuda; Bikini 
tarket vessel Independence. Description of Bikini A- 
bomb test.) 

Trip D. C and H Sugar Refinery, Crockett, California. 
(Transportation furnished. ) 

2:30-5:00 Frozen Foops Tecunica ComMitrree MEetTING. 
At the Western Regional Research Laboratory, 
U.S. D.A., Albany, California. E. H. Wie- 
gand, Chairman. 

6:30-9:30 Trip. Rainier Brewing Company, San Francisco. 
Limited to 60 persons. 


FRIDAY, JULY 15, 1949 


Point of Departure, Civil Auditorium. 
A poll of those planning to go on various trips will be taken 
at time of registration. Tickets will be available for 


FOOD TECHNOLOGY, JUNE, 1949 


distribution at time of registration. To be set at least 
3 days in advance. 


All-day trips. Leave 8:30 a.m. and return about 5 p.m. 
Approximate transportation cost $2.50 each (except 
Trip C). 

Trip A. Napa Valley Wineries. Inglenook Winery, Napa 
Valley Cooperative, Beringer Bros., or Beaulicu Vine- 
yards, Beringer Bros., L. M. Martini. 


Trip B. Santa Clara Valley. Inspection of International 
Mineral and Chemical Co., plant at San Jose, California. 
A Large Fruit Cannery. Stop at Stanford University 
Campus on return trip. 


Trip C. Basic Vegetable Products Co., Vacaville, Cali- 
fornia. (No expense). 


WOMEN’S PROGRAM 


A program has been arranged for the fullest enjoyment of 
the ladies who do not wish to attend technical sessions. 


Regional Section News 


CHICAGO SECTION 


On April 18, the Chicago Section heard a talk by 
Albert I. Kegan on “Patents and the Food Tech- 
nologist.”” Mr. Kegan is to teach a course next fall 
entitled “Food Regulation and Compliance” in the 
evening division of the new Department of Food Tech- 
nology at Illinois Institute of Technology. 


Mr. C. G. Barton, of Caspers Fim Plate Co., has been 
appointed Transportation Chairman for the Chicago 
Section in drranging transportation to the San Fran- 
cisco meeting of the Institute. | 

Mr. R. F. Cohee, of the Corn Products Sale Co., has 
been appointed the Section’s representative on the 
I. F. T. Employment Committee. 

The Chicago Section has decided to publish a special 
Convention Issue of “The Vitalizer” in June, to be 
distributed to’ all members at the Convention in San 
Francisco. 

Dr. H. E. Robinson, Assistant Director of Research, 
Swift & Company, was interviewed on March 12 and 
Dr. R. W. Pilcher, Associate Director of Research, 
American Can Co., was interviewed on March 19 on 
the “Headlines in Chemistry” radio program on Sta- 
tion WEDC. The broadcasts were the first two in a 
series of weekly programs sponsored by the Chicago 
Section of the American Chemical Society. 

Dr. J. M. Jackson, of the Research Division, Ameri- 
can Can Co., gave a talk on March 2 on “Heat Sterili- 
zation in the Package” to graduate students taking a 
course on food packaging materials and methods, given 
by the Illinois Institute of Technology. 

Mr. EF. V. Cassady, of the Packaging Group Re- 
search Division, American Can Co., discussed “Flat 
Sour Spoilage in Tomato Juice” at the Second Vege- 
table and Fruit Processors’ School, Ohio State Uni- 
versity, Columbus, on March 16. He also presided 
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over a forum on “Preparation and Packing of Juices 
and Fruit Nectars.” 

Mr. G. H. MeDonnell, of the Sales Engineering 
Division, American Can Co., presented a paper (jott 
with Dr. B.S. Clark, Director of Research, American 
Can Co.) entitled “Retention of Metal Can Quality” 
before the University of Chicago Research Council on 
March 24. The meeting was sponsored by the Com- 
nuttee of Research of the American Meat Institute. 

C. L. Smith and W. G. Enns, both members of the 
Research Department, Continental Can Co., partici- 
pated in the Second Vegetable and Fruit Processors’ 
School at Columbus, Ohio, on March 14. The former 
discussed “Some Trends in the Modern Canning In- 
dustry,” and the latter led discussions on “Processin7 
and Cooling Non-Acid Vegetables Packed in Tin” and 
“Pasteurization Equipment and Methods.” 

(5. tl. Bendix, of the Continental Can Co., presented 
a paper (joint with W. C. Stammer) entitled “Control 
Methods in the Canned Food Industry” at the San 
Francisco meeting of the American Chemical Society 
on Mareh 31. He also presented a paper on “The 
Determination of Traces of Metals in Beer” before a 
meeting of the Association of Brewins Chemists in New 
(Orleans, April 13. 

Joseph A. Czarnecki, of the Griffith Laboratories, 
Inc., attended the National Pickle Convention at Michi- 
gan State College, Kast Lansing, Michigan. 

Dr. L. A. Hall, of the Griffith laboratories, Inc., 
attended a protem conference at Rutgers University, 


gNew Brunswick, N. |., the latter part of January. On 


April 5 at a jomt meeting in Toronto, Canada, of the 
Cereal Chemists, the Agricultural Institute of Canada, 
and the Chemical Art Gallery, he spoke on “The Use of 
Spices and Flavors in the Food Industries.” 

Mr. T. B. Ayres, of the American Can Company, 
has been transferred to the staff of the Pacific Division 
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Laboratory as Research Representative at Los Angeles, 
California. 

Dr. O. R. Alexander and Mr. E. R. Blair, of the 
American Can Company, attended the annual conven- 
tion of the American Society of Brewing Chemists held 
in New Orleans April 10 through April 14. 

Dr. B. S. Clark, Director of Research of the Ameri- 
can Can Company, attended an Advisory Board Meet- 
ing of the National Research Council in Washington 
on April 8. 


NORTHERN CALIFORNIA SECTION 


The following applications for membership in the 
Northern California Section were approved at the 


_ Executive Committee meeting on March 15: 


Chester A. Wood, Wm. J. Stange Co. 

James J. Corridan, American Home Foods, Clapp Baby Food 
Div. 

Monte L. Kewley, A. O. Smith Corp. 

William W. McGimpsey, C & H Sugar Refining Corp. 

Theodore J. Nelson, C & H Sugar Refining Corp. 

James E. Carrel, Dewey & Almy Chemical Co. 

Robert B. Baylor, California Packing Corp. 

Albert J. Klubock, The Sherwood Co. (national member ). 


A preliminary draft of the proposed by-laws for in- 
corporation of the Northern California Section was 
submitted to the Section for approval at the April 
meeting. 

Leo A. Berti, formerly with the Coast Laboratories, 
Fresno, is now an independent consultant on wines and 
winery problems. 

Henry |. Reynolds, of Armour & Co., Chicago, was 
a visitor in Northern Califormia in the spring. 

Dr. George Stewart, Associate Director of the Agri- 
cultural Experiment Station, lowa State College, spent 
a few days around Berkeley in March. 

Dr. L. H. Strohmaier of the University of California 
attended the U.S. D. A. Bureau of Home Nutrition and 
Home Economics Conference on Home Food Freezing 
in Washington, D. C., where she took part in the 
discussions. 


NORTHEAST SECTION 


L. M. Richardson, Ir., has been appointed Super- 
visor of Edible Technical Services in the research de- 
partment of Lever Brothers Company, with headquar- 
ters at Cambridge, Mass. He will be in charge of 
technical services involving uses of oils and fats in the 
baking and allied industries. Mr. Richardson joimed the 
Lever organization in July 1948, having been formerly 
associated with Beatrice Foods Company, Chicago. 

A new member of the Food Department of Arthur D. 
Little, Inc.. is Mrs. Emily Rockwood, a graduate 
pharmacist of Purdue, who worked for four years in 
the laboratories of Eli Lilly & Company at Indianapolis. 
She is hereabouts while her husband, Wade, is studying 
at Harvard Medical School. 

L. B. Sjostrom of Arthur D. Little, Inc., read a paper 
on “Odor Detection and Odor Thresholds” (written 
in cooperation with E. C. Crocker) at the Manutactur- 
ing Chemists’ Symposium on Atmospheric Contamina- 
tion at New York, on April 19. 


NEWS OF THE INSTITUTE 


SOUTHERN CALIFORNIA SECTION 


On April 20, the Southern California Section held a 
dinner meeting and subsequently participated in a co- 
operative program presented by the milling industry. 
A number of members of the Society of Bakery Engi- 
neers were present. The papers and speakers were as 
follows : 

“Wheat Varieties and Characteristics.” Mr. Broom, Sperry 

Division, General Mills. 

“Technology of Milling: Wheat Blending; Wheat Condi- 
tioning: Milling Operation; Ultimate Blending of Flour 
Streams.” H. S. Gabbert, General Mills. 

“Enzyme Control in Flours through Bleaching.” H. N. Car- 
ter, Globe Division, Pillsbury Mills. 


The three speakers were joined subsequently by Mr. 
T. N. Ovlen, General Mills, and Mr. Thomson, Pills- 
bury Mills, in a panel to answer questions from the 
floor. 

Mr. Thomas A. Bruce, of the Corn Products Refining 
Company and a member of the Northern California 
Section, was a visitor at the April meeting. i 

The topic of organizing field trips in the Los Angeles 
area for visitors to and from the Convention was dis- 
cussed at the April meeting. The idea met with ap- 
proval, but no definite plans were formulated at that 
time. 

()n May 1&8 the Section heard a talk on “Baby Foods” 
by Dr. Robert Stewart of the Gerber Products Co. 


NEW YORK SECTION 


Dr. Axel Olsen, of General Foods Central Labora- 
tories, was presented at the April meeting of the New 
York Section with a silver medallion in recognition of 
his service to the Royal Swedish Institute during his 
visit to Sweden last summer. The presentation was 
made by Professor Edy Velander, Director of the Royal 
Swedish Academy of Engineering Sciences, who was 
the main speaker at the meeting (see May issue of Foop 
TECHNOLOGY ). 


FLORIDA SECTION 


(On March 24, the Florida Section held a dinner meet- 
ing in Tampa, Florida. Dr. B. W. Hammer, formerly 
head of the Division of Dairy Industry, lowa State Col- 
lege, gave the address of the evening. Dr. Hammer 
spoke on “The Development of Bacteriological Sanita- 
tion in the Dairy Industry.” 

(in April &, the Section met at the Citrus Experiment 
Station, Lake Alfred, Florida. The guest speaker, Dr. 
Kenneth G. Dykstra, Director of Birdseye-Snider 
Laboratories, Birdseye-Snider Division of the General 
Foods Corporation, talked on “Frozen Foods and the 
Food Technologist.” 

(in April 21, the Section met at Orlando, Florida, 
where Dr. R. F. Cohee, Jr., from Corn. Products Sales 
Co., Chicago, Illinois, gave a talk on “Sweetners.” 


WESTERN NEW YORK SECTION 


(in April 30, members of the Western New York 
Section met in Rochester, N. Y., for afternoon and 
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evening sessions. The afternoon program was as 
follows : 

“Grapes of New York State Used in Making Champagne.” 
Dr. James T. Cusick, Pleasant>Valley Wine Company, 
Hammondsport, New York. 

“Recent Developments in Milling Technology.” Mr. J. 
George Kerr, Superintendent Russell-Miller Milling Com- 
pany, Buffalo, N. Y. 

“The Tin Can and Its Problems.” Mr. F. C. Baselt, Director 
of Research, American Can Company, Atlantic Division, 
New York, N. Y. 

“The Effects of Processing on the Nutritional Value of 
Foods.” Dr. David B. Hand, Director Department of 
Food Technology. N. Y. State Agricultural Experiment 
Station, Geneva, N. Y. 

“Relation of Yield and Quality of Processed Peas on Ten- 
derometer Readings of the Raw Product.” Dr. James C. 
Moyer, N. Y. State Agricultural Experiment Station, 


Geneva, N. Y. 

The dinner sneaker was Dr. Kenneth G. Dykstra, 
Director of Birdseye-Snider Laboratories, Albion, New 
York. The subject of his talk was “Ouick Frozen 
Orange Juice Concentrates.” 


PHILADELPHIA SECTION 


(in April 14, the Philadelphia Section held a dinner 
meeting, after which they were addressed by Dr. J]. S. 
Long, Chemical Director and member of the Board of 
Directors of Devoe & Raynolds Co., Inc. His topic was 
“Recent Developments in Protective Coatings.” 


MARYLAND SECTION 


in April 8, the Maryland Section held a dinner meet- 
ing in Baltimore, after which Dr. John T. Owen of the 
Vitamin Division of Merck & Co., Inc., Rahway. N. |., 
spoke on “Rancidity and Its Prevention in Foods.” 


MOHAWK VALLEY SECTION 


The fifth and final meeting of the season for the 
Mohawk Valley Section took place on March 28 at 
Canajoharie, N. Y. Dr. Carl R. Fellers, National 
Secretary of I. F. T. and head of the Department of 
Food Technology, University of Massachusetts, spoke 
informally about the I. F. T. and gave some news of 


INSTITUTE COMMITTEE ON EMPLOYMENT 


Mr. Keith Fitch, W. J. O’Connell & Associates, 
109 Stevenson Street, San Francisco, California, is now 
chairman of the Committee on Employment of the 
Institute of Food Technologists. A booth or office will 
be provided for this committee at the Ninth Annual 
Convention of the Institute in San Francisco for the 
convenience of those seeking employees or employment. 
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other sections. He likewise presented a paper concern- 
ing the place of the laboratory in the food industry. Dr, 
William Esselen of the University of Massachusetts 
gave a review of the progress that has been made in 
glass processing. 


|. IOWA SECTION 


(in February 23, the lowa Section of I. F. T. met 
with the Ames Section of the American Chemical 
Society to hear a talk by Mr. Ernest C. Crocker, flavor 
specialist of Arthur D. Little, Inc., Cambridge, Mass. 
Mr. Crocker gave an instructive talk on “Odors, 
Flavors, and Taste” and explained how the Crocker- 
Henderson system of evaluating odors was developed. 

()n April 8, the Lowa Section met in Ames to hear a 
talk by Miss Mary Aiken, head of the Microbiological 
Department of the H. J. Heinz Co., Pittsburgh, Pa. 
She outlined the work in quality control and improve- 
ment for which she is responsible in their Pittsburgh 
laboratory. 

At a business meeting on April 8 a motion was car- 
ried unanimously to retain the present fiscal year of the 
Section in preference to changing over to the calendar 
fiscal vear now being used by the national |. F. T. 

Plans were discussed for a meeting in Cedar Rapids 
on May 6, to visit during the day the Quaker Oats Co., 
the Cherry-Burrel Co., the Wilson & Co. Packing Plant, 
and possibly a new plant where a continuous process for 
making butter is in operation. During’ the evening 
speakers from each of the plants visited will describe 
further the activities in their plants. 

During the April & meeting, discussion was held on 
the question of changing the name of the Section from 
the lowa Section back to the Ames Section, as originally 
proposed, The Councilor, Dr. George F. Stewart of 
lowa State College, was requested to carry this matter 
to the national meeting in July for final action. 

The following officers have been elected for the year 
1948-1949 ; 

Chairman: Michael H. Taras. ©. A. Swanson &. Sons, 

Omaha, Nebraska. 
Vice-Chairman: E. W. Ejickelberg. Fairmont Canning Co., 
Fairmont, Minnesota. 

Secretary: Robert G. Tischer. Food Processing Subsection, 

lowa State College. 


CORRECTION 


Messrs. Owens, McCready, and Maclay, authors of 
the paper entitled “Gelation Characteristics of Acid- 
Precipitated Pectinates,” published in Foop Trcu- 
NoLoGy 3, 77 (1949) request that an error which 
occurred in that paper be published. In the first column 
on page 77, credit for a counter-current extractor was 
given to L. J. Graham and A. D. Shepherd. This credit 
was intended for R. P. Graham and A. D. Shepherd. 


ase 


19 


| 
4 pr 
= bt 
fo 
pe 
to 
lj 
i 
al 
4 de 
an 
oF 
| 
m 
th 
its 
ad 
| ca 
Hla 
| Ca 
th 
cit 
ste 
mi 
co 
cit 
| he 
an 
19 
| Di 
» 
pl 
| ph 
pr 
| 


met 
vical 


ivor 
ass. 
lors, 
ker- 
ed. 
ara 
rical 
Pa. 
ve- 
irgh 


car- 
the 
lar 


vids 
ant, 

for 
ing 
ribe 


on 
“om 
ally 
of 


tter 


ear 


ons, 
Co., 


mn, 


SELECTED ABSTRACTS 


Abstracts 


(Continued from page 4, preceding Editorial ) 


The object was to determine the amount of moisture lost 
during cold storage for 2g months by cuts of poultry subjected 
to two treatments before freezing for 4%) hrs. at a temperature 
of —25° F. (—31.67° C.), iLe., glazing by immersion in water 
and ordinary close wrapping in waxed paper. At the end of the 
storage period all pieces in both lots (except the giblets) ap- 
peared fresh, normal and free from “freezer burn.” The glazed 
samples gained 0.4% in weight and the unglazed samples lost 


FRUIT 


1911. A quantitative hardness tester for food products. 

Ross, E. Science, 109, 204 (1949). 

The principle of the tester is the determination of that gas 
pressure necessary to force the blunt end of a piston a very small 
but fixed distance into the test material. The tester now in use 
forces a rounded brass tip 5/32” in diameter 1/32” into the 
pear. The top plate serves both as a stop, restricting penetration 
to 1/32”, and as an electrical contact, completing a circuit which 
lights an indicator lamp when maximum penetration is reached. 
Pressures found necessary to effect this penetration into normal 
green pears have been observed to vary from 50 to 65 pounds 
per square inch. Abnormally hard pears were found to test 
above 65. Tips of other sizes and penetrations of different 
depths may be used for other tood products. Any convenient 
and suitable gas source may be used, such as compressed air 
or nitrogen. 


MILK AND DAIRY PRODUCTS 


1921. Frozen homogenized milk. VI. The use of stabilizers in 
frozen homogenized milk. 


Barcock, C. J. et al. J. Dairy Sci., 32, 175-82 (1949). 


In homogenized milk frozen and stored at —17.8° C., sodi im 
citrate was found to be of value as a stabilizer. Homogenized 
milk containing added ascorbic acid showed separation when 
thawed at the same storage age as the control samples, although 
its addition preserved the flavor slightly longer than did the 
addition of sodium citrate alone. Hydrogen peroxide and urea 
each delayed slightly the occurrence of separation in homo- 
genized milk but did not retard the development of abnormal 
flavors. Pectin and disodium phosphate and calcium chloride and 
carboxyl methyl cellulose, did not delay separation or retard 
the development of abnormal flavors. The addition of sodium 
citrate with ascorbic acid to homogenized milk, frozen and 
stored at —11.5° C. and at —17.8° C. doubled the time the 
milk remained normal in appearance and flavor when thawed in 
comparison with the control samples. The addition of sodium 
citrate with ascorbic acid also prolonged the time that 
homogenized milk could be frozen and held at one temperature 
and subsequently stored at a higher temperature and still be 
normal in appearance and flavor when thawed. 


1931. A comparison of semi-monthly and monthly composite 
samples as a basis of paying for milk. 

Herrem, E. O. Milk Dealer, 37, No. 10, 58-64 (1948); J. 
Dairy Sci., 32, A3, No. 14, Jan., 1949. > 


Data are presented comparing fat test of semi-monthly and 
monthly composite samples. If preserved composite milk sam- 
ples are kept in clean, sterile bottles at 50° F., or less, in good 
physical condition and free from mold growth and are properly 
prepared, sampled and tested by the Babcock procedure, semi- 
monthly composites yield slightly more milk fat than monthly 


composites. However, the difference is so small that testing can 
be done monthly without material injustice to the patron or to 
the plant. Semi-monthly and monthly composites can be re- 
prepared and retested once, after holding for 48 hrs., and the 
results will be reasonably comparable with those secured from 
tests made at the end of the sampling period. Significantly 
lower results are apt to be obtained if composite samples are re- 
prepared and retested a second or a third time. | 


PECTIN—JAMS JELLIES 


1941. Citrus pectin jellies for summer goods— control of 

Gatiacuer, C. Conf. J., 75, 38-9, Mar., 1949. 

Sweating of confectionery pectin jellies is the result of a 
disproportion of the relative percentages of their ingredients, 
such as an excessive percentage of corn sirup; too high a per- 
centage of water; insufficient amount of pectin; or an excessive 
amount of invert sugar. Standard ingredients are tabulated to 
eliminate the first two discrepancies. Incomplete dissolving of 
the pectin, and degrading of pectin caused by too long a cook- 
ing period or too high an alkalinity in the batch, or a combina- 
tion of the two, are also discussed. 


195I. Sunflower pectin. 

Strorkorr, St. Mitt. Gebiete Lebensm. Hyg., 39, 292-9 
(1948); Chem. Abst., 43, 1498*° (1949). 

Sunflower tops which were freed from seed were heated with 
(CO.H). to yield a pectin (about 23% of the air-dried sub- 
stance) which contains about 87% pure pectin and is charac- 
terized by good jellying qualities. 


INDUSTRIAL CHEMISTRY 


196I. Public opinion polling and industrial sampling. 
Braumpauan, M. A. Ind. Qual. Control, 5, 28, Nov., 1948. 
Industrial sampling and public opinion polling require two 

quite diverse operating techniques. These differ so much, in 

fact, that persons trained in either would have to be retrained 
to work in the other. Only the basic principles of probability 


cut across the two. 


1971. Bug-ridden warehouse cleaned up when new insecticide 
was sprayed. 
McAutster, L. C. Jr. Food Ind., 21, 9 (1949). 
Pyrenones properly compounded and applied, control not 
only flies, mosquitoes, roaches, ants and other customary pests, 
but also are unusually effective against the mites and skippers 
which annoy meat packers and cheese plant operators. The 
spectacular overnight cleanup of the flour storage warehouse 


shows how completely the grain-destroying insects infesting 
flour, feed and cereals may be destroyed. 


1981. Cockroaches found to harbor food poison. 
Orson, T. A. Sci. N. L., 55, 83 (1949). 


Salmonella deposited on food or dishes in cockroach excreta 
were found to remain alive for a month. Carbonated beverage 
bottles can be kept germ free on the outside when the water, 
in which they are kept cool, in changed weekly and a sanitizing 
agent such as quaternary ammonium compounds or chloramine 
T are added. 
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COURSE IN FOOD TECHNOLOGY 
University of Miami 


~The University of Miami announces a four year 
course in Food Technology, leading to a B.S. degree. 
The curriculum will follow recommendations of a com- 
mittee of the Institute of Food Technologists. In addi- 
tion to the very modern classroom and_ laboratory 
facilities of the University, a small-scale processing 
plant will be operated to provide students with actual 
plant experience. Canning, freezing, processing, and 
packaging operations will be included. Summer classes 
will be arranged for those who wish to obtain practical 
experience in various types of commercial food plants 
during one of the winter terms. 
Much food is raised in the southeastern states and in 


the Caribbean countries, but, except for citrus, com- 
paratively little 1s processed or packaged. This new 
course in Food Technology is being established to 
meet the needs of this area; emphasis will be placed 
upon processing tropical foods, and upon. sanitary 
problems to be found in tropical countries. 

At present, the staff consists of Dr. A. .L. Stahl, 
Professor of Food Technology, who is Director of the 
Food Technology Laboratory and of its research pro- 
gram; J. Arthur Lewis, Associate Professor in charge 
of food technology instruction; Milton Kaplow, and 
Miss Margaret Jean Mustard, Assistant Professors of 
Food Technology. 


SHORT COURSE AT M.!I.T. 


A short intensive course in Food Technology will be 
offered at Massachusetts Institute of Technology dur- 
ing the 1949 summer session. The course is-intended 
particularly for persons who wish to broaden their 
perspective in food fields or to increase their technical 
abilities but who have at their disposal limited time for 
study. Classes will be held daily except Saturday, from 


The following paragraphs are taken from the printed 
leaflet announcing the course : 


“The groundwork of food technology is essential to the food- 
manufacturing executive, the food-research and plant-control 
chemist, the refrigeration engineer, the food-equipment de- 
signer, the governmental food-control and health official, 


9:00 A.M. to 4:00 P.M. June 13th to July Ist, inclusive teachers im allied fields, the nutritionist, those concerned with é 

The course will cover Economics and Statistics in the purchase and sale of foods, and persons desiring to enter I 

Food Supplies, Equipment Used in New Processes. a PS hig and associated fields in a technical or pro- 

Flavor and Food Acceptance, Food Bacteriology, Sani- ee ee 

tation and Fermentation, Food Chemistry and Nutri- “The marked technological progress taking place in modern 

tion, Food Cost Acounting and Business Law, Food food industries has created a demand for personnel having f 

Electronics, Food Nutrients as Affected by Processing knowledge of the basic sciences pertaining to foods and familiar- é 
Methods, Food Packaging, Labor Relations, Materials ity with the technical processes of food production, manufacture, 

Handling, Unit Processes in Food Engineering, as well storage, and distribution, together with certain techniques used ‘ 
as Food Processing in several fields. therein.” | 

l 
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A.S. B.C. NEW ORLEANS MEETING 


The steady growth of the American Society of Brew- 


ther strides toward the standardization of reliable pro- 


ing Chemists was evidenced by a record attendance of cedures for the objective evaluation of “Color of Beer | 


more than 220 members at the New Orleans meeting, 
April 10th-14th. 

Progress Reports were submitted by the Technical 
Subcommittees on “Malt Check Samples” (L. A. Hunt, 
Chairman); “Bacteriology” (S. R. Green); “Alpha 
Amylase Measurement” (Sutton Redfern) ; “Sampling” 
(Eugene Becker) ; “Bottle Testing” (T. B. Parks) ; and 
“Determination of Iron in Beer” (Irwin Stone). Fur- 


and Wort” were made in the form of individual papers 
by members of the Color Committee, R. B. Petersen, 
and Irwin Stone and M. C. Miller. : 

Three half-day sessions were devoted to the presenta- 
tion of 16’scientific papers, which were followed by dis- 
cussions. There was evidence of a widespread response 
to the challenge of research among the membership and 
of an increased use of statistical tools for the evaluation 
of analytical results. 
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re e‘cent INTENSIFIES 
irge —and SUSTAINS=— q 
’ 
ited 
| 
ood- 
itrol 
Ps @ The two amazing effects of Ac’cent in canned foods are 
with separate, distinct, and true . . . proven beyond doubt in tests 
nter | run on a production basis . . . proven beyond doubt in actual 
ei | use by many food processors whose products you know. 
N First, Ac’cent INTENSIFIES flavor, brings out more of the 
ee good natural flavor of the food itself. It adds no flavor, no 
liar- aroma, no color of its own. 
ure, : Secondly, Ac’cent SUSTAINS flavor—guards it against 
“flavor-loss’”’ in processing. 
The two effects of Ac’cent add up to one result, and that is 
an “edge’’ on flavor. Surely, simply, economically, you get such 
- an edge with Ac’cent. Our staff of food technologists and chefs A . ] , 
| is on call to discuss with you in your plant the possibilities of typ cal test 
Ac’cent in the type of foods you pack. 0 if cents in 
Wire or phone for more information. You should look well 
or0- ‘nto this unique product that makes food flavors sing! lima beans 
eer 
eTS Add \ to \% teaspoon of AC’CENT to 
sen. : Amino Products Division, Dept. FT-7 a filled #2 can of your lima beans just’ 
International Minerals & Chemical Corp. before sealing. Mark the can so that it 
nite GE 20 North Wacker Drive, Chicago 6, Illinois can be identified, then process it right 
dis- | along with the rest of the batch. After 
cooling and aging a few days, cut the 
a AC’CENT sample and a control. Notice 
a 


how much fresher and richer is the flavor 


of the beans which AC’CENT has 
~makes food flayo, he to 
Sip 
Trade Mark “Ac'cent™’ Reg. U.S. Pat. Of. Printed in U.S.A. SY 


| 


| 


